ABSTRACT OF THE DISCLOSURE 


Soymilk and tof u manufacturing method increases a ratio 
of fine soymilk particles to provide soymilk and tof u that have 
5 no grassy smell and are excellent in the taste and flavor, 
especially in the rich and milky taste. Raw material soybeans 
are dipped in softened water and ground while softened water 
is being added. Soy pulp thereof is separated to obtain soymilk. 
A high temperature, reduced pressure treatment is applied 
U 10 wherein the soymilk is first heated to 120 to 150 °C and then 
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y a high pressure treatment is applied wherein a double tube type 
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7 heating device is employed, the soymilk flows within an inner 
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y= tube and heating medium flows in a space between the inner tube 
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Cp 15 and outer tube and the soymilk is treated under a pressure of 
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FU 5 to 15 MPa and a temperature of 70 to 100°C . Or , a high pressure 

homogenizer is used and the soymilk is treated under a pressure 
of 20 to 150 MPa and a temperature of 70 to 80°C. 


the pressure is reduced to —0.05 to —0.08 MPa. Thereafter, 
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